Kaw

(S anta 6)%@/0 Jehita (S campi
i P
€ 72.00 each.

(Santa W@@gﬁ@fb&f@ @w/bp/e DLrawns
€ 8.00 cach.

@d&p@é@/a& //o@m owh selection

(Gulf of La Spezia, or Marenne-Oleron, France "Divine" selection)

€ 5.00 each.

Raw Fish PLlute

(Selection of 3 Carpaccio and/or Tartare based on FAO 37.1.3*** |ocal catch: 1 Oyster from the Gulf of La Spezia or Marenne-
Oleron, France "Divine" selection; 1 Santa Margherita Scampi***, 1 Santa Margherita Purple Prawn***)

€ 36,00

Recommended wines for the raw tastings:
- White Port Churchill's €4.00
- Oyster Martini cocktail €9.00
- Marsala VERGINE PDO Soleras €4.00



Coppelizens

73 -hernb O)Naninated (Salmon 8@/0/9@00&@ with Citvus O)Vustard

(made in house) (salmon**, mustard, orange, untreated lemon, herbs, pepper)

€ 76,00

O)Nussels "Océ@ %3 uga "

(mussels from the Gulf of La Spezia, Vessalico TAP garlic, parsley, bay leaf, pepper, Ligurian PDO EVOO)

€ 74.00

(%/m/m’@oyw/p ";5@ (@wgp@ " éfbgm&m —@@5@ (Salted Cod

(steamed Norwegian cod*, potatoes, Vessalico TAP garlic, Tuscan pine nuts, Taggiasca olives, Ligurian PDO EVOO, pepper,
Ligurian PDO basil, PGl onion from Zerli or Tropea)

€ 74.00

Hoie gfmé/, S calleps and (%ufﬂ@

(Foie Gras, scallops**, fresh Ligurian truffle, butter)

€ 26.00



Lnsta

Luccher, 6}%@@@@5@, 84%/% aomatoes and Saidinian Ricatta

(Mussels from the Gulf of La Spezia, datterini tomatoes, Gennargentu Ricotta Salata "Favolosa", Vessalico TAP garlic, Ligurian
PDO EVOO, pepper)

€ 78.00

(Sp@gﬁ@ff&, Cabras @@éfmg@, Clnchavies and ﬁ/m&ma (Stuacciatella

(mullet roe, salted anchovies, Apulian milk burrata, Ligurian PDO EVOO, parsley, Vessalico TAP garlic, pepper)

€ 20.00

gpmpfe DLhawn (Sp@g%@ffé, antare and 8@1/&@/0 Flatkes

(Santa Margherita*** Purple Prawns, Pressed and Aged Dried Caviar, Butter, Parsley, Vessalico TAP garlic, Ligurian PDO
EVOO, pepper)

€ 22.00

Sgg (%gfée/w'/w, (%w/ﬂe, KReosso di Wag@/m Drawn Fantare

(egg taglierini, Mazara* Red Prawn, Fresh Ligurian Truffle, butter)

€ 24.00

ché/odawé/w with Poesto //Z&//ﬂ/ the 2024 //L/ Ol oild Qéampéwp@éop

(Traditional Recipe: Ligurian Basil PDO, Tuscan Pine Nuts, Vessalico TAP garlic, Ligurian PDO EVOO, Grana Padano PDO Aged
36 months, Pecorino Romano PDO Aged 40 months, Santa Margherita di Savoia Salt)

€ 76,00

ﬁ%paahwmmwz%%mmmmw@m é/zcz/gﬁ—af‘mwn



(Second Cawise

Oven-batoed Catehs &ﬁ/ the @@#, Qp@éaé@e@, Dine 6}7@&&, Olive Cream and
Qﬁ%@d&p Aamataes

(fillet of fish from the Ligurian Sea FAO 37.1.3**, Potatoes, Tuscan pine nuts, Taggiasca olives, cherry tomatoes, Vessalico TAP
garlic, Ligurian PDO EVOQO, salt, pepper)

€ 24.00

gfwﬂed (Santa 6}%&/&9&%&5@ @w@/ﬂfe Dhawns

(a minimum of 4 purple prawns from Santa Margherita***, parsley, Vessalico TAP garlic, Ligurian PDO EVOO, salt, pepper,
mixed salad)

€ 323.00

g/w‘%ed (S arta 6}%@@9&%&5@ (S campi

(a minimum of 3 scampi from Santa Margherita***, parsley, Vessalico TAP garlic, Ligurian PDO EVOO, salt, pepper, mixed
salad)

€ 39.00

8@%{0’5 (Saltod Cud Fillet. Chilli @@pp@/b lneads

(Icelandic Salted Cod Loin*, thyme, Vessalico TAP garlic, Ligurian PDO EVOO, salt, pepper, dried chilli pepper fillets)

€ 22.00

Fried squid and shrimp

(strips and tentacles of squid* and fresh locally sourced pink shrimp FAO 37.1.3*%)

€ 79.00

Fried EP. whanza

mix oy wnole jresn locally sourced jis 1. , jresnlocally sourced pink prawns .1, , Squi
(mix of whole fresh locall d fish FAO 37.1.3** fresh locall d pink FAO 37.1.3**, squid*)

€ 22.00



Sides

ONiwed salad

(mixed salad, datterini tomatoes, PGl onion from Zerli or Tropea)

€ 5.00

g%gymé@/p L. @/w//(# Lotatocs

(potatoes, Vessalico TAP garlic, parsley, apple cider vinegar, Ligurian PDO EVOO, salt, pepper)

€ 5.00



SDesserts

COntisanal D essent
€ 7.00

@@/ﬂfww& and @o‘/p (S arte

€ 5.00

Classic ;ge/mm (Saibet

€ 4.00

@@dé@ o %@%g (S orbet

€ 5.00

(?7%0&5 (S ohbel
€ 6.00

(Sewice and Caver 6%@@9@

€ 3.00

Please inform the dining room staff of any food allergies and intolerances; we will be happy to accommodate you and suggest
any alternatives.

* Frozen at origin.

** Fresh or blast chilled by us.

***Any fish intended for raw or practically raw consumption must undergo preventive remediation treatment in accordance
with the requirements set forth by the regulation, i.e. (EC) N. 853/2004, - Annex lll, Section VI, Chapter 3, letter D, point 3.



